Weekday Only One-Plate Lunch one Appetizer/One Main Dish
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Lunch B

<AMUSE >

Petit Soup of the Day
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<MAIN DISH >

Chef’s Omakase Main Dish
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Soup/One Appetizer/One Main Dish/Dessert
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<APPETIZER>

<AMUSE>

Petit Soup of the Day
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Please One Appetizer One Main Dish
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Smoked Lamb and Radicchio Salad with Apple and Blue Cheese
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Saury and Squid Tartar Style Tapenade Saurse
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Hairy Crab and Sapporo Ki Onion Quiche

<MAIN DISH>
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Salmon and Risotto Beurre with Shungiku and Clam Fritto Blanc Sauce
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Hokkaido pork and foie gras Caillette Celery root pure Madera Sauce
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Roasted Shiraoi Beef and Burdock frites Mushroom Sauce

@EH=LIiEEDOF vy amL—X +500 @HEFDE—R} V¥ L ED 2 —L L EE
ITRYDZ7Y Yy PHRLX F/7aDV—2R

Milt Meunier with Eggplant and Butter Sauce
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<DESSERT>

Sake Lees Creme D‘ange and Maple Ice Cream with Otome kinako Crumble
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<CAFE>

Coffee or Tea
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Soup/One Appetizer/Fish Dish/One Meat Dish/Dessert
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<AMUSE >
Petit Soup of the Day
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Please Select One Appetizer
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Smoked Lamb and Radicchio Salad with Apple and Blue Cheese Hairy Crab and Hokkaido Onion Quiche
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Saury and Squid Tartar Style Tapenade Saurse Milt Me_:}mier with Eggplant and Butter Sauce
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<FISH DISHE >
Saimon and Risotto Beurre Blanc Sauce
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Please Select One Meat Dish
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Hokkaido pork and foie gras Caillette Celery root pure Madera Sauce
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Roasted Shiraoi Beef and Burdock frites Mushroom Sauce
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< _DESSERT >

Sake Lees Creme D‘ange and Maple Ice Cream with Otome kinako Crumble
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< CAFE >

Coffee or Tea
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Please ask our staff for details on place of origin, allergies, ingredients, etc.
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The menu is subject to change depending on the availability of ingredients.
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